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FLORIDA STATE COLLEGE AT JACKSONVILLE

COLLEGE CREDIT COURSE OUTLINE

COURSE NUMBER: FSS 1100

COURSE TITLE: Menu and Marketing Management
PREREQUISITE(S): Fss 1221

COREQUISITE(S): None

CREDIT HOURS: 3

CONTACT HOURS/WEEK: 3

CONTACT HOUR BREAKDOWN:

Lecture/Discussion: 3
Laboratory:
Other

FACULTY WORKLOAD POINTS: 3

STANDARDIZED CLASS SIZE
ALLOCATION: 25

CATALOG COURSE DESCRIPTION:

Students will acquire knowledge and demonstrate skills in menu planning, costing and pricing menu items, and
designing menu format. The course will utilize effective merchandising methods in food display, advertising, and
interior decorating and emphasizes positive public relations techniques.

SUGGESTED TEXT(S): Management by Menu, Kotschevar, Lendal.
Chicago, NIFTI, 1975 (or latest ed.)

IMPLEMENTATION DATE: November 14, 1987

REVIEW OR MODIFICATION DATE: Fall Term, 1993 (941)
Fall Term, 2002 (20031)
Fall Term, 2003 (20041)
Fall Term, 2008 (20091) - Outline Review 2007



COURSE TOPICS
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Introduction

A. Definitions
B. Techniques

Menu Design Merchandising

Basic Principles
Comparisons

Underlying Factors

Static, Cycle, Daily Menus
Menu Design Mechanics
Institutional Menus
Commercial Menus

. AlaCarte vs. Table D'Hote
Drafting a Menu

Costing a Menu
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Advertising

A. Purposes

B. Mechanics

C. Public Relations Publicity
D. Customer Relations
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CONTACT HOURS
PER TOPIC

33

10



STUDENT COMPETENCIES

After instruction, the student will be able to:

1. Develop menus for food service facilities, institutional and commercial.

2. Display and merchandise food in an appetizing manner.
3. Determine profit percentage through costing menu items.
4. Prepare media merchandising materials for a food service facility.

5. Analyze techniques of good public relations and customer relations.
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PROGRAM TITLE: Culinary Management
COURSE TITLE: Menu and Marketing Management
CIP NUMBER: 0620.040100 (AAS) 1620.040100 (AS)

LIST PERFORMANCE STANDARD ADDRESSED:
NUMBER(S): TITLES(S):

04.0 IDENTIFY ECONOMIC & MARKETING PRINCIPLES--The student will be able to:

04.01 Explain concept "supply and demand."

04.02 Explain concept of price.

04.03 Explain relationship between government and business.

04.04 Explain concept of private enterprise and business ownership.
04.05 Explain concept of profit.

04.06 Explain concept of risk.

04.07 Explain concept of competition.

04.08 Explain concept of productivity.

13.0 PLAN AND MAINTAIN PURCHASING AND RECEIVING PROCEDURES--The student will be able to:

13.01 Identify sources of supply.

13.02 Evaluate products.

13.03 Negotiate payment terms with suppliers.
13.04 Establish and apply purchasing specification.
13.05 Prepare requisitions and transfers.

13.06 Check invoices against received goods.

13.07 Establish and apply stock rotation system.
13.08 Establish and apply stock inventory levels.
13.09 Record and price inventories.

13.10 Organize and maintain dry storage.

13.11 Organize and maintain cold storage.

13.12 Prepare tenders and contracts.

13.13 Negotiate service and maintenance contracts.
13.14 Obtain credits on invoices.



Florida State College Course Learning Outcomes & Assessment
At Jacksonville

NOTE: Use either the Tab key or mouse click to move from field to field. The box will expand to
accommodate your entry.

Section 1

SEMESTER CREDIT HOURS (CC): 3

COURSE PREFIX AND NUMBER: FSS 1100 CONTACT HOURS (NCC): 45

COURSE TITLE: Menu & Marketing Management

Section 2

TYPE OF COURSE: (Click on the box to check all that apply)
[l AA Elective [] AS Required Professional Course []  College Prep
[l AS Professional Elective [] AAS Required Professional Course U] Technical Certificate
[] Other [] PSAv []  Apprenticeship

[ General Education: (For General Education courses, you must also complete Section 3 and Section 7)

Section 3 (If applicable)

INDICATE BELOW THE DISCIPLINE AREA FOR GENERAL EDUCATION COURSES:
[l Communications [l Social & Behavioral Sciences [l  Mathematics
[l Natural Sciences [l Humanities

Section 4

INTELLECTUAL COMPETENCIES:

[J Reading [] Speaking [ Critical Analysis [] Quantitative Skills [] Scientific Method of Inquiry
[] writing [ Listening [] Information Literacy [] Ethical Judgment [] Working Collaboratively

Section 5
LEARNING OUTCOMES METHOD OF ASSESSMENT

Students will acquire knowledge and demonstrate skills
e | in menu planning, costing recipes, pricing menu items, | Tests and class projects
and designing menu formants

The course will utilize effective internal marketing
e | techniques and emphasize positive public relation Class project
techniques

Section 6

Name of Person Completing This Form: W.R. Mark Date: March 6, 2008




